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HOMEMAKERS'  CHAT  Saturday,  June  17,  1939 

(FOR  BROADCAST  USE  ONLY) 
Subject:     "PRESSURE  CANKER  QUESTIONS. "     Information  from  the  Office  of  Experi- 
ment Stations,  United  States  Department  of  Agriculture. 
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With  canning  season  well  underway  housewives  are  asking  lots  of  canning 
questions.    Among  them  are  many  about  using  steam  pressure  canners  for  home 
canning.    Most  housewives  who  are  putting  up  garden  vegetables  this  summer  under- 
stand why  a  pressure  canner  is  necessary  for  the  safe  canning  of  all  non-acid 
foods.    And  most  of  them  know  the  general  procedure  for  using  a  pressure  canner. 
(Directions  for  the  process  are  given  in  the  Department  of  Agriculture's  free 
"bulletin  on  home  canning.    And,  by  the  way,  you  are  welcome  to  a  copy  of  that 
bulletin  if  you  want  one.     Write  to  the  Department  of  Agriculture,  Washington, 
D.  C. ,  and  ask  for  "Home  Canning  of  Fruits,  Vegetables  and  Meats,"  Farmers1 
Bulletin  1762. ) 

As  I  was  saying,  most  housewives  nowadays  understand  the  general  direc- 
tions for  using  the  pressure  canner,  but  they  still  have  questions  about  special 
points  or  small  details. 

These  special  points  are  among  those  Arnold  Baragar  investigated  in  his 
recent  study  of  pressure  canners  at  the  Nebraska  Experiment  Station.     So  today 
let's  concentrate  on  some  of  the  recent  questions  housewives  have  asked.  And 
let's  quote  Mr.  Baragar  for  answers. 

The  first  question  comes  from  a  worried  housewife  who  says  she  has  almost 
lost  fj&ith  in  her  pressure  canner.     She  writes:     "Last  year  I  put  up  my  peas  and 
beans  exactly  according  to  Department-of -Agricul ture  directions.     I  used  exactly 
the  time  and  pressure  given  in  the  bulletin.    But  many  of  the  cans  spoiled  just 
the  same.    Will  you  tell  me  how  this  could  have  happened?" 
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Mr.  Baragar  suggests  two  possible  reasons.     The  most  likely  one  is  that 
the  pressure  gauge  on  the  canner  was  out  of  order.    Another  possible  reason  is 
that  you  did  your  canning  at  an  altitude  above  a  thousand  feet  but  used  the 
pressure  for  sea  level.     (If  you  read  your  bulletin  carefully,  you  will  find  that 
if  you  can  at  an  altitude,  you  have  to  allow  more  pressure  on  your  gauge.) 

But  to  get  back  to  a  faulty  gauge  which  is  a  very  likely  cause  of  your 
spoilage  trouble.     Mr.  Baragar  found  a  number  of  inaccurate  gauges  on  both  the 
new  and  old  canners  he  tested.     If  the  pointer  on  your  gauge  doesn't  rest  on  the 
zero-mark  when  the  canner  is  not  in  use,  you  can  be  sure  it's  wrong.    But  other 
errors  show  up  only  in  a  laboratory  check.     Mr.  Baragar  suggests  that  for  safety 
it's  a  good  idea  to  have  your  gauge  checked  every  season  before  canning.     If  you 
want  your  gauge  checked,  write  to  your  State  agricultural  college,  or  to  the 
manufacturer  of  your  canner  and  ask  how  best  to  have  this  done. 

Now  for  the  second  question:     "How  can  I  keep  my  pressure  canner  from 
boiling  dry  during  processing?" 

Answer:     Be  sure  to  keep  enough  water  in  the  bottom  of  the  canner  to  come 
up  just  to  the  canning  rack.     If  possible,  keep  an  inch  of  water  on  the  bottom. 
Then,  after  processing  each  load,  put  more  in  to  make  up  for  the  water  lost  by 
evaporation. 

Here's  a  question  about  leaking  steam:     "Please  tell  me  how  to  keep  steam 
from  escaping  around  the  rim  of  my  canner.     I  understand  that  if  a  canner  works 
properly,  steam  escapes  only  from  the  petcock." 

Answer:     The  way  you  seal  your  canner  has  much  to  do  with  whether  steam 
escapes  around  the  rim  or  not.    After  loading,  fasten  the  cover  securely.  Mark 
both  the  cover  and  the  top  rim  of  the  canner  with  an  arrow  to  be  sure  the  cover 
is  always  adjusted  in  the  same  place  on  the  canner.     If  you  have  a  canner  with 
standing  screw-clamps  around  the  edge,  start  clamping  opposite  pairs.     Give  the 
first  pair  a  few  twists  and  then  move  on  to  the  next  pair.     Continue  going 
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around  the  canner  this  way  until  they  are  all  clanped  down  securely  and  evenly. 
Don't  worry  too  nuch  about  very  snail  leaks  fron  the  rin  or  the  safety  valve. 
Just  remember  to  add  extra  water  in  the  canner  to  make  up  for  the  stean  loss  so 
the  canner  won't  boil  dry.     Snail  leaks  won't  interfere  with  the  processing  if 
you  keep  the  pressure  constant  and  at  the  right  point. 

Still  another  questioner  asks  about  exhausting  the  air  fron  the  canner. 
She  says:     "Why  do  canning  directions  advise  letting  stean  escape  fron  the  pet- 
cock  a  few  ninutes  before  processing  starts?    That  seens  to  me  a  waste  of  tine 
and  stean." 

Answer:     If  any  air  is  left  inside  the  canner,  the  food  will  not  get 
uniforn  processing  because  the  atmosphere  around  the  cans  will  not  be  even  in 
tenperature.    Air  pockets  inside  are  not  so  hot  as  stean.     So  you  "exhaust  the 
air",  to  use  the  technical  phrase  which  means  let  all  the  air  out  before  you 
start  the  processing.    Until  soneone  designs  and  manufactures  a  canner  with  an 
automatic  air-release  valve,  you  must  let  air  escape  fron  the  petcock  at  least 
k  minutes  in  a  steady  strean.     Then,  when  all  the  air  is  exhausted,  close  the 
petcock  and  let  the  cooker  cone  to  the  correct  processing  tenperature. 

Last  question:     "What  is  the  right  way  to  clean  a  pressure  canner?" 

Answer:     Just  as  you  would  clean  any  other  netal  cooking  kettle  except 

that  you  keep  the  pressure  gauge  out  of  water.    Wash  the  canner  with  hot  clean 

suds,  rinse  with  clear  hot  water,  and  dry  thoroughly.     Give  the  cover,   the  rins, 

the  safety  valve,  and  the  petcock  all  very  careful  cleaning.     The  safety  valve 

may  need  cleaning  with  silver  polish  to  prevent  corrosion.     It  is  inportant  to 

keep  this  perfectly  clean  and  in  snooth  working  order  to  prevent  leaking  or 

sticking.    After  cleaning,  see  that  it  is  thoroughly  rinsed  and  dried.     When  you 

put  away  your  canner,  leave  the  cover  off.     Put  paper  over  the  top  to  keep  out 
dust.     Keep  the  cover  upside  down.     Then  the  air  will  prevent  any  "pressure- 
canner  taste"  or  odor  fron  developing. 

That's  all  the  questions  for  today. 
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